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BEVERAGES

SELECTION OF JUICES, TEAS & COFFEE

MIMOSA FLIGHT +$30 2oen

ORANGE, PEACH, RASPBERRY

THE “BLOODY BAR”
(PRICED PER SELECTION)
CHOOSE YOUR SPIRIT & BUILD YOUR COCKTAIL
SELECTION OF JUICES, RIMS, SPICES,
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PANTRY & PROVISIONS

BUTTER CROISSANTS
PAN AU CHOCOLATE
FRUIT DANISH
FRESH FRUITS
SWISS MUESLI, OATS, SEEDS & DRIED FRUIT

LOCAL & INTERNATIONAL CHEESES

BREAKFAST HITS!
SHAKSHUKA
AVOCADO ON TOAST
QUINOA SALAD
EGG WHITE FRITTATA
SCRAMBLED EGGS
QUICHE LORRAINE
ROASTED PEPPER & MUSHROOM QUICHE
CRISPY BREAKFAST POTATOES
PORK SAUSAGE
SMOKED BACON
PANCAKES

BUTTERMILK FRIED CHICKEN & WAFFLES



DIM SUM By

VEGETARIAN SPRING ROLLS
HAR GOW, SHRIMP & PORK
BBQ PORK BAO BUNS

SUSHI & SEAFOOD

SALMON ROLLS
SPICY TUNA ROLLS
TOFU CRUNCH ROLLS
STEAMED CHILLED CLAMS & MUSSELS
FRESH SHUCKED OYSTERS
SHRIMP TEMPURA
SEAFOOD CEVICHE
TUNA POKE
PRAWN COCKTAIL

ACCOMPANIMENTS
lemons, mignonette, cocktail sauce

CARVING STATION

PRIME RIB OF BEEF
PORK SAUSAGE ROPE
HONEY ROASTED HAM

ACCOMPANIMENTS
mashed potatoes, brussels sprouts, au jus,
mustard, horseradish, chimichurri

DESSERTS & TREATS

VICTOR'S FAMOUS CANDY BAR
CHOCOLATE BANANA BREAD
ALMOND BUTTER CAKES
CINNAMON SUGAR DONUTS
CHOCOLATE CHIP COOKIES

BLACK & WHITE CHOCOLATE FONDUE

dark chocolate & white chocolate,
graham crackers, fruits & marshmallows



